Mycotoxin contamination data (n=1818) in feed and food from major laboratories were 16 categorized into hazardous and non-hazardous using contaminants regulatory limits, analyzed 17 by logistic regression and chi-square test to identify potential health hazards. Feeds were 18 most contaminated, with 64% and 39% having total aflatoxin (AFT) levels above Kenyan and 19 American standards respectively. Peanuts, the most contaminated food, had 61% and 47% of 20 samples failing Kenyan and American AFT standards respectively. By European standards, 21 wheat had highest AFT contamination rate of 84%. Half of baby foods sampled had AFT 22 level above Kenyan and European standards. Maize had failure rates of 20% (Kenyan 23 standard), 14% (American standard) and 25% (European standard) for AFT. We observed 24 high frequency of mycotoxins (AFT, aflatoxin M1, zearalenone, T-2 toxin, ochratoxin A, 25 fumonisins, deoxynivalenol) and AFT hazards with significantly (p<0.001) higher failure 26 rates in wheat, peanuts, mycotoxin hazards in dairy products in that order (European 27 standard). Failure rates were significantly (p<0.001) higher in feed ingredients (p<0.01), baby 28 foods (p<0.05), maize (p<0.001), fodder (p<0.05) for mycotoxins, and compound feeds, 29 peanuts, wheat (p<0.001), feed ingredients, baby foods (p<0.01), maize (p<0.001), fodder 30 (0.01), in that order, for AFT (American standard). Fail rates were significantly higher for 31 mycotoxins in compound feeds, feed ingredients, peanuts, wheat, baby foods, maize 32 (p<0.001), herbal health drink (p<0.01), and for AFT in compound feeds, feed ingredients, 33 peanuts, wheat (p<0.001), baby foods (p<0.01), herbal health drink (p<0.05), maize 34 (p<0.001) in that order (Kenyan standard). High frequency of mycotoxin and AFT hazards in 35 maize, baby foods, herbal health drink and aflatoxin M1 in dairy products was noted.
Kenyan national standards for animal feeds [21, 24, 25, 26, 27, 28, 29, 30, 31] and human foods 93 [21, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46] were applied to categorize the materials 94 as either above or below the maximum admissible levels. Similarly, this was repeated with 95 United States Food and Drugs Administration (FDA) and European Union (EU) standards 96 [1, 2, 22, 47, 48, 49, 50, 51, 52, 53] . Tables 1 and 2 show the maximum limits (MLs) of seven 97 mycotoxin residues as stipulated in these standards for regulation of contaminants in food and 98 feeds. A sample was considered a mycotoxin or a total aflatoxins hazard if its toxin level was 99 above the legal limit of at least one of the seven mycotoxins referred to as mycotoxins or total 100 aflatoxins hazard respectively. wheat (OR = 18.0, 15.9), maize (OR = 3.9, 3.8 respectively) and baby foods (OR = 7.7, 9.4 respectively) compared to on-the-plate food ( Table 6 ). The odds of presence of mycotoxin 232 hazard were lower in dairy products (OR = 0.1) compared to on-the-plate food. foods (OR = 10.5, 10.1 respectively) and maize (OR = 2.9) compared to on-the-plate food.
264
Odds of herbal health drink are more prone to the two hazards (OR = 3.3, 3.2 respectively), 265 while odds of presence of mycotoxin hazard were lower in dairy products (OR = 0.05) 266 compared to on-the-plate food ( Table 7) . The present study was not designed to assess laboratories' ability to detect mycotoxins. We conditions. It was noted that maize, and total aflatoxin were respectively the most frequently 373 tested food matrix and mycotoxin. All this could introduce a bias in the present study.
374
Consequently, the sample sizes were in most cases inadequate and some important food items 375 and mycotoxins were left out in the present study. Also, the analytical methodology 376 employed by the laboratories were mostly enzyme immunoassays with different limits of 377 detection and quantification, sensitivity and specificity, and were not necessarily those 378 recommended by the food contaminants regulatory organizations. Nevertheless, our data 379 provide a credible evidence of a possible scenario for exposure to dietary mycotoxin hazards. which is the main drive in this communication. 
